The relative efficacy of the SimPlate ® Total Plate Count-Color Indicator (TPC-CI) method (SimPlate 35°C) was compared with the AOAC Official Method 966.23 (AOAC 35°C) for enumeration of total aerobic microorganisms in foods. The SimPlate TPC-CI method, incubated at 30°C (SimPlate 30°C), was also compared with the International Organization for Standardization (ISO) 4833 method (ISO 30°C). Six food types were analyzed: ground black pepper, flour, nut meats, frozen hamburger patties, frozen fruits, and fresh vegetables. All foods tested were naturally contaminated. Nineteen laboratories throughout North America and Europe participated in the study. Three method comparisons were conducted. In general, there was <0.3 mean log count difference in recovery among the SimPlate methods and their corresponding reference methods. Mean log counts between the 2 reference methods were also very similar. Repeatability (s r ) and reproducibility (s R ) standard deviations were similar among the 3 method comparisons. The SimPlate method (35°C) and the AOAC method were comparable for enumerating total aerobic microorganisms in foods. Similarly, the SimPlate method (30°C) was comparable to the ISO method when samples were prepared and incubated according to the ISO method. C urrent methods for enumeration of total aerobic microorganisms include the AOAC culture method (1) With SimPlate, foodborne microorganisms are suspended in a nutritionally defined growth medium. Discrete aliquots are separately compartmentalized and isolated from each other in the incubating wells where biochemical activities of viable microorganisms are monitored in a liquid environment. Detection by this biochemical process requires fewer microorganisms to produce a detectable signal in a SimPlate well than the number required to form a clearly visible colony in an agar plate. Enumeration is measured by a simple binary reaction; each well is either positive or negative. Any color change from the original background color in each well or in the sponge is interpreted as a positive reaction. Aerobic microorganisms are enumerated by counting the numbers of wells in each plate that exhibit a color change (positive wells) after incubation. The final count per plate is derived from 
C urrent methods for enumeration of total aerobic microorganisms include the AOAC culture method (1) and the International Organization for Standardization (ISO) method (2) . Both methods use pour plates that are incubated for 48 h (AOAC) to 72 h (ISO) before obtaining results. The SimPlate Ò Total Plate Count-Color Indicator (TPC-CI) uses binary detection technology (BDT) to enumerate total aerobic microorganisms in foods after only 24-28 h of incubation, thereby offering a significant timesaving advantage over the current culture methods. The SimPlate device also eliminates uncertainty in enumeration of plate counts caused by overcrowding, spreading colony types, and food particulate interference on conventional pour plate methods. In the SimPlate multiple test format, prepared food test portions are placed onto the center of a SimPlate device and TPC-CI liquid medium is added. For the single test format, a premixed test portion/medium homogenate is dispensed into the test device. The test portion/medium homogenate is distributed into a fixed number of individual incubating wells: 84 for normal counting range SimPlate and 198 for the high counting range. With SimPlate, foodborne microorganisms are suspended in a nutritionally defined growth medium. Discrete aliquots are separately compartmentalized and isolated from each other in the incubating wells where biochemical activities of viable microorganisms are monitored in a liquid environment. Detection by this biochemical process requires fewer microorganisms to produce a detectable signal in a SimPlate well than the number required to form a clearly visible colony in an agar plate. Enumeration is measured by a simple binary reaction; each well is either positive or negative. Any color change from the original background color in each well or in the sponge is interpreted as a positive reaction. Aerobic microorganisms are enumerated by counting the numbers of wells in each plate that exhibit a color change (positive wells) after incubation. The final count per plate is derived from Table 1 , which is based upon the principle of the Poisson distribution. The large number of wells allows accurate measure of the true microbial population in a test sample.
A recent methods comparison study compared the SimPlate TPC-CI method and the AOAC method for enumeration of total aerobic microorganisms in 20 different foods (unpublished) . Overall, the SimPlate method produced equivalent or statistically greater mean log counts for all food types analyzed, except for one lot of fresh fruit and one lot of fresh juice. The results indicated that SimPlate TPC-CI is equivalent to the pour plate reference method. A separate international multilaboratory collaborative study compared the relative effectiveness of the SimPlate TPC-CI method with that of the AOAC pour plate method for recovery of total aerobic microorganisms. The SimPlate method and the ISO pour plate method were also evaluated in this same study.
Collaborative Study

Study Design
Six food types representative of a wide range of food categories were evaluated: ground black pepper, frozen fruits, flour, nut meats, frozen hamburger patties, and fresh vegetables. Two test portions from 3 different lots were analyzed for each food type (total of 6 test portions per food type). All foods tested were naturally contaminated. Collaborators were sent 2 sets of randomized test portions; one set was used for analysis by the SimPlate method incubated at 35°C (SimPlate 35) and the AOAC pour plate method incubated at 35°C (AOAC 35). The other set was used for analysis by the SimPlate method incubated at 30°C (SimPlate 30) and the ISO pour plate method incubated at 30°C (ISO 30). The black pepper, flour, and nut meats were stored at room temperature until the day of analysis. Fresh vegetables were kept refrigerated until analysis. Frozen fruit and frozen hamburger patty test portions were kept frozen (-20°C) and tested unthawed.
For one set of test portions, collaborators were instructed to prepare the initial suspension and further decimal dilutions as recommended by AOAC Official Method 966. 23 (1). The appropriate dilutions were analyzed by the AOAC pour plate method (AOAC 966.23) and the SimPlate method, both incubated at 35°C. For the second set of test portions, collaborators prepared the initial suspension and further decimal dilutions according to ISO 6887 (3). The appropriate dilutions were analyzed according to ISO 4833 (2) and the SimPlate method, both incubated at 30°C. Results obtained were submitted on summary forms with the appropriate raw data. A minimum of 8 laboratories submitted valid data for each food type.
Test Portion Preparation
The naturally contaminated foods were purchased at the retail level in Seattle, WA. The bulk foods were thoroughly mixed and then packaged into 50 g test portions for shipment to collaborators.
Test Portion Distribution
Each collaborator received 2 sets of 6 test portions for each week the study was conducted. Test products were distributed by overnight delivery from the United States to laboratories throughout North America and Europe. Frozen foods were shipped on dry ice; ground black pepper, flour, and nut meat test portions were shipped at room temperature. Fresh vegetables were shipped on ice to North American collaborators only.
Test Portion Analysis
The AOAC and ISO culture methods use different diluents for initial suspension and decimal dilutions of test portions. This required collaborators to set up separate paired samples with one test portion prepared with the AOAC diluent and the other test portion prepared with the ISO diluent. Designated food test portions were prepared as specified by AOAC Method 966.23. For all food types, except nut meats, 50 g test portions were added to 450 mL Butterfield's phosphate buffered diluent (BPBD) water and homogenized by blending for 2 min. For nut meats, 50 g test portions were added to 50 mL BPBD and vigorously shaken to produce the 10 0 dilution. After homogenization, test portions were serially diluted into BPBD. The number of dilutions necessary to perform the test depended on the food type being analyzed. Subsequent 10-fold dilutions were prepared by adding 10 mL of the previous dilution to 90 mL sterile diluent and shaken 25 times in a 30 cm arc. BioControl provided the suggested dilution series for each food type the week before analysis was initiated. From each appropriate dilution, 1 mL aliquot was transferred to a sterile Petri dish in duplicate. A 12-15 mL amount of Standard Methods Agar (SMA) tempered to 42-45°C was added and swirled to evenly distribute the dilution and agar. Plate counts of each dilution level were performed in duplicate. All plates were incubated at 35°C for 48 ± 2 h. All plates were counted after the required incubation. Data were recorded onto appropriate worksheets. For the AOAC method, plates containing 30-300 colonies were counted.
Designated food test portions were also prepared as specified by ISO method 6887. For all food types, 50 g test portions were added to 450 mL peptone salt solution and homogenized by macerating for 1 min. After homogenization, test portions were serially diluted into peptone salt solution. The number of dilutions necessary to perform the test depended on the food type being analyzed. Subsequent 10-fold dilutions were prepared by adding 10 mL of the previous dilution to 90 mL sterile diluent and mixed well. BioControl provided the suggested dilution series for each food type the week before analysis was initiated. From each appropriate dilution, 1 mL aliquot was transferred to a sterile Petri dish in duplicate. A 15 mL amount of SMA tempered to 44.5-45.5°C was added and swirled to evenly distribute the diluted food test portion and agar. Plate counts of each dilution level were performed in duplicate. All plates were incubated at 30 ± 1°C for 72 ± 3 h. All plates were counted after the required incubation. Data were recorded onto appropriate worksheets.
Diluted test portions prepared for the AOAC and ISO reference methods were also used for SimPlate analyses. One set of SimPlates was set up using the dilutions from the AOAC method. A separate set of SimPlates was set up using the dilutions from the ISO method. A 1 mL amount of the diluted test portion was transferred to the center of the SimPlate device. The SimPlate was overlayed with 9 mL rehydrated TPC-CI medium, for a final volume of 10 ± 0.2 mL. After the plate was covered with the lid, the food/medium homogenate was mixed and swirled into the wells. Excess liquid was decanted into the integrated collection sponge. The SimPlate devices from the AOAC test portions were incubated upright at 35 ± 1°C for 24-28 h. The SimPlate devices from the ISO test portions were incubated upright at 30 ± 1°C for 24-28 h. After incubation, the number of wells with a color change from the original background color was counted. See Tables 2002.07A -C for the results of the interlaboratory study supporting acceptance of the method.
A. Principle
SimPlate Total Plate Count-Color Indicator (TPC-CI) method is used for detection and quantification of total aerobic populations. The TPC-CI medium and food mixture is dispensed into a SimPlate device and incubated for 24-28 h. The 
D. General Instructions
Do not use expired media. Store reconstituted medium between 15 and 25°C in the dark and use within 12 h. Dispose of medium in a decontamination container, and sterilize before discarding.
E. Test Portions Preparation
(a) Weigh 50 g test portion into 450 mL sterile diluent, e.g., BPBD (AOAC method) or peptone salt solution (ISO method). This is a 1:10 dilution. Macerate or blend to homogenize.
(b) If alternative test portion size is specified in testing procedure, prepare 10% (w/v) suspension.
(c) If necessary, prepare 10-fold serial dilutions appropriate for the anticipated population of the test portion.
F. TPC-CI Test Procedure, Single Test Medium
(a) For 1.0 mL test portion size.-Resuspend powdered medium with 9.0 mL sterile deionized water containing 1 mL Supplement A per 100 mL water. Add 1.0 mL prepared test portion and mix well. Do not count this reconstitution as a dilution.
(b) For 0.1 mL test portion size.-Resuspend powdered medium with 9.9 mL sterile deionized water containing 1 mL Supplement A per 100 mL water. Add 0.1 mL prepared test portion and mix well. This is an additional 1:10 dilution from E.
Note: The final volume of test portion/medium mixture in the container should be 10 ± 0.2 mL.
(c) Remove lid from SimPlate device and transfer test portion/medium mixture onto center of plate. Immediately replace lid. Continue with H(a).
G. TPC-CI Test Procedure, Multiple Test Medium
(a) Empty contents of one container into 100 mL sterile deionized water containing 1 mL Supplement A per 100 mL water. Shake to completely dissolve.
(b) Remove lid from SimPlate device. Pipet prepared test portion onto center of plate. If prepared test portion size is 1.0 mL, overlay test portion with 9.0 mL medium. Do not count this media addition as a dilution.
(c) For 0.1 mL prepared test portion, overlay with 9.9 mL medium; this is an additional 1:10 dilution of test portion from E.
Note: The final volume of test portion/medium mixture on the plate should be 10 ± 0.2 mL.
(d) Immediately replace the lid. Continue with H(a).
H. Test Procedure for Single and Multiple Tests
(a) Gently swirl to distribute test portion/medium mixture into all wells. Hold plate with both hands, tilted slightly to help distribute medium into wells.
(b) Pour off excess medium by holding lid against plate on either side of sponge cavity. Tip plate toward you to allow liquid to drain into sponge. Observe background color of wells. Background is defined as color of the test portion/medium mixture inside the wells before incubation.
(c) If testing in accordance with AOAC/BAM/USDA methods, incubate SimPlate devices in an upright position in the dark for 24-28 h at 35 ±1°C (32 ± 1°C for dairy products). If testing in accordance with ISO procedures, incubate devices in an upright position in the dark for 24-28 h at 30 ± 1°C. (Table 2) . Eight laboratories analyzed all 6 food types, 6 laboratories analyzed 5 food types, one laboratory analyzed 4 food types, and 4 laboratories analyzed one food type ( Table 2 ). The plate counts for individual test portions are presented in Tables 3-8 
I. Reading and Interpretation of Results
Ground Black Pepper
Three lots of ground black pepper (Lots A-C) were analyzed (Table 3) . Throughout the analysis of ground black pepper, some laboratories reported aerobic plate counts for certain test portions that were not in the suitable counting range for AOAC or ISO methods (Table 3) . Data from these paired test portions were not used for statistical analysis.
Data generated by the AOAC 35 and the SimPlate 35 methods were compared statistically. Laboratory 7 was determined to be an outlier for Lot A by the Cochran test; therefore, the paired data were excluded from statistical analysis. Overall, there were 12, 13, and 14 laboratories that submitted valid data for Lots A-C, respectively. Mean log counts recovered from Lot A were similar for the 2 methods. Lots B and C contained higher mean log counts as measured by the SimPlate method (p < 0.01). The repeatability (s r ) and reproducibility (s R ) standard deviations (SDs) of the 2 methods were statistically analyzed for the 3 lots ( 
Flour
Three types of flour (rye, wheat, and white) were analyzed (Table 4) . Laboratory 2 did not follow study instructions. The data from this laboratory were excluded from statistical analysis. Throughout the analysis of flour, some laboratories reported aerobic plate counts for certain test portions that were not in the suitable counting range for AOAC or ISO methods ( Table 4) . Data from these paired test portions were not used for statistical analysis.
Data generated by the AOAC 35 and the SimPlate 35 methods were compared statistically. Overall, there were 11, 13, and 14 laboratories that submitted valid data for wheat, white, and rye flour test portions, respectively. The mean log counts from the AOAC 35 and the SimPlate 35 methods were not significantly different for the 3 lots analyzed. The AOAC method reported better SD r and SD R values for wheat test portions (p < 0.05). The SD r and SD R values for rye and white test portions were not significantly different between the 2 methods (Table 2002.07A) .
Data generated by the ISO 30 and SimPlate 30 methods were compared statistically. Overall, 14 laboratories submitted valid data for all 3 types of flour for statistical analysis. The mean log counts from the ISO and the SimPlate methods were not significantly different for the 3 lots analyzed. The ISO method reported better SD r values for the wheat test portions. However, the SD R was not significantly different between the 2 methods for wheat test portions. The SD R values for rye test portions were significantly better for the SimPlate method (p > 0.05). The white flour test portions reported similar SD r and SD R values between the 2 methods (Table 2002.07B).
Data generated by the ISO 30 and the AOAC 35 methods were compared statistically. Laboratories 6 and 7 were determined to be outliers by the Cochran test for rye flour and white flour test portions, respectively. These paired data were excluded from statistical analysis. Overall, there were 10, 12, and 13 laboratories that submitted valid data for wheat, white, and rye flour test portions, respectively. Mean log counts between the 2 methods were similar for rye and wheat flour test portions. The ISO method recovered higher mean log counts for white flour test portions (p < 0.05). The SD r and SD R values of the 2 methods were not significantly different for the rye and wheat test portions analyzed. The ISO method reported better SD r values for white flour test portions. However, the SD R values were not significantly different for white flour test portions (Table 2002. 
07C).
Nut Meats
Three types of nut meats (peanuts, almonds, and hazelnuts) were analyzed ( Data generated by the ISO 30 and SimPlate 30 methods were compared statistically. Overall, 12 laboratories submitted valid data for peanuts and almonds, and 11 laboratories submitted valid data for hazelnuts for statistical analysis. Mean log counts between the 2 methods were equivalent for all 3 lots of nut meat test portions. The ISO method reported better SD r values for almonds test portions (p < 0.05). The SD r values were not significantly different between the 2 methods for peanut and hazelnut test portions. The SD R were not significantly different between the 2 methods for all 3 lots analyzed (Table 2002. 
07B).
Data generated by the ISO 30 method and the AOAC 35 method were compared statistically. Overall, 12 laboratories submitted valid data for all 3 types of nut meats analyzed. Mean log counts between the 2 methods were equivalent for all 3 lots of nut meat test portions. The AOAC method reported better SD r values for almond test portions. The SD R values were significantly better for the AOAC method for peanut and almond test portions (p < 0.01). However, the SD r and SD R values were not significantly different between the 2 methods for the hazelnut test portions (Table 2002. 
07C).
Frozen Hamburger Patties
Three lots of frozen hamburger patties (Lots A-C) were analyzed (Table 6 ). Throughout the analysis of frozen hamburger patties, some laboratories reported aerobic plate counts for certain test portions that were not in the suitable counting range for AOAC or ISO methods (Table 6 ). Data from these paired test portions were not used for statistical analysis.
Data generated by the AOAC 35 and the SimPlate 35 methods were compared statistically. Overall, 15 laboratories submitted valid data for all 3 lots of patties analyzed. The mean log counts between the AOAC and the SimPlate methods were not significantly different for the 3 lots analyzed. The AOAC method reported better repeatability for Lots A and C, whereas the SimPlate method reported better repeatability for Lot B. Lots A and C generated better SD R values for the AOAC method, whereas for Lot B, the SD R was not significantly different between the 2 methods (Table 2002.07A) .
Data generated by the ISO 30 and SimPlate 30 methods were compared statistically. Laboratory 10 was determined to be an outlier for Lot A by the Cochran test; therefore, the paired data were excluded from statistical analysis. Overall, there were 14, 13, and 15 laboratories that submitted valid data for Lots A-C test portions, respectively. The mean log counts from the ISO and the SimPlate methods were not significantly different for the 3 lots analyzed. The ISO method reported better SD r for Lots B and C test portions. The SD r was not significantly different for Lot A between the 2 methods. The ISO method reported better SD R for Lot B test portions. The SD R was not significantly different for Lots A and C between the 2 methods (Table 2002. 
07B).
Data generated by the ISO 30 and the AOAC 35 methods were compared statistically. Laboratory 10 was determined to be an outlier by the Cochran test for Lot A; therefore, the paired data were excluded from statistical analysis. Overall, 14 laboratories submitted valid data for Lots A and B test portions, and 15 laboratories submitted valid data for Lot C test portions. The ISO method recovered higher mean log counts for all 3 lots of patties analyzed (p < 0.01). The ISO method reported better SD r for Lots B and C test portions. The SD r was not significantly different for Lot A between the 2 methods. The ISO method reported better SD R for Lot B test portions. The methods were not significantly different for Lot A, and the AOAC method reported better SD R for Lot C (Table 2002.07C).
Frozen Fruits
Three types of frozen fruits (peaches, strawberries, and blueberries) were analyzed (Table 7) . Laboratory 8 did not follow study instructions. The data from this laboratory were excluded from statistical analysis. Throughout the analysis of frozen fruits, several laboratories reported aerobic plate counts for certain test portions that were not in the suitable counting range for AOAC 35 or ISO 30 methods (Table 7) . Data from these paired test portions were not used for statistical analysis.
Data generated by the AOAC 35 and the SimPlate 35 methods were compared statistically. Laboratory 7 was determined to be an outlier by the Cochran test for peach test portions; therefore, the paired data were excluded from statistical analysis. Overall, 10 laboratories submitted valid data for peaches and blueberries, and 12 laboratories submitted valid data for strawberries. The SimPlate method recovered higher mean log counts for strawberries and blueberries (p < 0.01). The SD r and SD R values of the 2 methods were not significantly different for any of the 3 fruits analyzed (Table 2002.07A).
Data generated by the ISO 30 and SimPlate 30 methods were compared statistically. Overall, 13 laboratories submitted valid data for peaches and blueberries, and 11 laboratories submitted valid strawberry data for statistical analysis. Strawberries recovered higher mean log counts by the SimPlate method (p < 0.05). The ISO method reported better SD r values for peach and strawberries test portions. However, the SimPlate method showed better SD R values for these 2 fruits. The SD r and SD R values for blueberries were not significantly different between the 2 methods (Table 2002. 
07B).
Data generated by the ISO 30 and the AOAC 35 methods were compared statistically. Laboratory 2 was unable to record counts from the ISO 30 pour plates because of spreading microbial growth. These paired test portions were excluded from statistical analysis. Overall, 11 laboratories submitted valid data for peaches and strawberries, and 10 laboratories submitted valid data for blueberries. Mean log counts from the peach test portions were higher for the ISO method (p < 0.01), whereas the AOAC method recovered higher mean counts from the blueberry test portions (p < 0.05). The ISO method reported better SD r values for peach and strawberry test portions. The SD R values were not significantly different for the 3 lots of frozen fruits analyzed (Table 2002 .07C).
Fresh Vegetables
Three types of vegetables (carrots, broccoli, and celery) were analyzed ( Data generated by the ISO 30 and SimPlate 30 methods were compared statistically. Overall, 11 laboratories submitted valid data for carrot and celery test portions, and 13 laboratories submitted valid data for broccoli test portions. The mean log counts between the ISO 30 and the SimPlate 30 methods were not significantly different for the 3 types of vegetables analyzed. The SD r and SD R values were not significantly different between the 2 methods for carrot and broccoli test portions. The ISO method reported better SD r for the celery test portions. The SD R , however, was not significantly different between the 2 methods for the celery test portions (Table 2002.07B).
Data generated by the ISO 30 and the AOAC 35 methods were compared statistically. Overall, 11 laboratories submitted valid data for carrot and broccoli test portions, and 9 laboratories submitted valid data for celery test portions. The ISO method recovered higher mean log counts for the broccoli and celery test portions (p < 0.01). Mean log counts for carrot test portions were not significantly different between the 2 methods. The SD r and SD R values of the 2 methods were not significantly different for the carrot test portions analyzed. The broccoli test portions reported similar SD r values between the 2 methods. The AOAC method reported better SD R values for broccoli and celery test portions. The ISO method showed better SD r for celery test portions (Table 2002. 
07C).
Discussion
In this international collaborative study, the SimPlate method was compared with the AOAC pour plate method (966.23) for enumeration of total aerobic microorganisms. The ISO method (ISO 4833) for enumerating total aerobic microorganisms was also analyzed. The AOAC and ISO methods use the same growth medium (Standard Methods Agar); however, they differ in the diluents used, the incubation temperature of the test, and the duration of incubation. The AOAC method uses BPBD as the test diluent, whereas ISO uses peptone salt solution. The AOAC method incubates the Petri plates at 35°C for 48 h, whereas the ISO method incubates the plates at 30°C for 72 h. Because of these differences between the 2 reference methods, an additional set of SimPlates was set up according to ISO requirements, for a total of 4 methods being tested.
Six food types were evaluated by the 4 methods in this study. Three lots of naturally contaminated test portions were tested for each food type, for a total of 18 food lots analyzed. Recovery (mean log counts) of aerobic microorganisms was statistically different for 5 of the 18 food lots analyzed by the SimPlate 35 and AOAC 35 methods. In actuality, the mean log counts were similar for 4 of the 5 lots, with <0.30 mean log difference in recovery. The SimPlate method recovered an average mean log count 0.37 higher than the reference method for strawberries. A possible explanation for the higher recovery from the SimPlate method may be that incubation in a liquid medium is more suitable than an agar medium for the growth of microflora present in the strawberries.
The recovery of total aerobic microorganisms from the SimPlate devices incubated at 30°C correlated well with that of the ISO method incubated at 30°C. Only one of the 18 food lots analyzed (strawberries) had a statistically different recovery between the 2 methods (Table 2002 .07B), with the SimPlate method recovering 0.18 mean log counts higher than the ISO method.
A comparison of the AOAC and ISO methods for recovery of total aerobic microorganisms indicates a greater variability in results. Eight of the 18 lots analyzed had a statistically significant difference in recovery between the 2 methods, with the ISO method recovering higher mean log counts for 7 of these lots. Two major differences between the 2 reference methods are the incubation temperature and length of incubation. Some microflora may favor the lower temperature used by the ISO (30°C) method. Slow growing microflora would also benefit from the extra day of incubation by the ISO method (72 h), contributing to the higher mean log counts.
Nonetheless, most food lots tested had similar mean log counts between the 2 methods.
Conclusions
In general, there was <0.3 mean log count difference in recovery between the AOAC 35 and the SimPlate 35 methods, the ISO 30 and the SimPlate 30 methods, and the AOAC 35 and the ISO 30 methods. Higher mean log counts (>0.3 mean log count difference) were recovered by the ISO 30 method for 2 lots of frozen hamburger patties, peach test portions, broccoli test portions, and celery test portions compared with the AOAC 35 method. The SD r and SD R values were similar between the 3 method comparisons.
Recommendation
It is recommended that the SimPlate Total Plate Count-Color Indicator method be adopted First Action for enumeration of total aerobic microorganisms in foods incubated at 30 or 35°C.
